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Letters 


Dear Sirs: The “information exchange” 
NOLLON 15, worth) a S20 sper, 

You say you are open to suggestions. 
Some of your stories could be more expose 
itory. For example, I could neither build 
nor buy the parts for the DejuLcer iisyoum 
story were my only source. AS we are not 
in the Napa Valley, we cannot go ask our 
neighbor. My nearest wine grower neighbor 
is 25 miles away. This part of New York 
1s a different climate:in more ways than one. 

I am looking forward to some answers 
ea DOUE i Vieira homered 


Sincerely, 
Georse Wey Naumpars sd fay abla De 
North Salem Vineyard, Inc. 


Dear Dr. Naumburg: i do thank you tor aum 
input. -l presented the article in qUes@eam 
to two machine shops, neither of which deal 
with the wine industry, and both said they 
could build it given the dimensions.) ia 
real question is; do you need it? This eam 
only be answered given the amount and style 
of wine to be produced. 

This and the other tools and practices 
addressed here are presented with a bare 
bones..approach in the wntrest of breyawe 
Given the principle,I leave it in your 
hands to determine its value to your sit= 
tuation and method of execution. 

Operating in a lesser developed wine 
region you and many other subscribers enjoy 
the mixed blessing of less local wine tech- 
nology, as well as less local competition 
for wine sales. J hope this publication 
can help closé: the initoriar_on 2ap. 


Good luck, 


Dear Mr. Norskog: | 

You guys are something else! 
Finally someone who writes in 
Nyebansuaces This iissthe 
most practical publication 
for the small winery that I 
have ever read. Remember, 
there are also wineries 
SUectcdesgot Cabiforniiasii.d. 
the East. We have almost 
A0etm Ohio, and’ most of 
those are small. Keep up 
the good work. 


Thomas W. Wykoff 
Gecar Hill Wine Co,, Ohio 


Dear Tony: 

Weber tb Ss Ssomewiat 
UeOhnesthat the’ world’s most 
impractical winery (ali 
those stairs, operations 
spread all over the place) 
was chosen for the cover of 
a publication called The 
Peacireal Winery. (lst Lssue) 


Josh Jensen 
Calera Wine Company, California 


Content of your magazine is 

Vem@weinceres cing! lai ke: Tee 
Looking forward to recieving 
the next issue. 


Kumck Winery, Cali_iornia. 


Dear Editor: 


if future issues of the Practical 
Winery are as informative as Vol.1 
Nowleyourll havelus as Ti féerime 
subscribers. Keep up the good 
work! 


Marianne Eddins 
PerdidG Vineyards, Alabama. 
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4 Edmeades Vineyards 


SRO SS 


Jed Steele, winemaker at Edmeades 
Vineyards with Shelley DuPratt, 
grower of one of Mendocino's finest 
Zinfandels. 


P.W. Why the use of all the propri- 
etary names such as Rain Wines, Opal, 
Whale Wine, and Queen Ann's Lace? 


Jed) Steels, [t, startedowi th karo) Wine: 
we didn’ tC want’ to'call our whrre 
wine by some generic name and we are 
the -rainiestviticultural areavort 
California, an average of about 46" 
This’ year sit hasmbeen aboutl5o/ so 
far. In the fallwwhen StévHelena 
wiil, get: g" or! solweiwil leew 22; 

SO it's something we really have to 
“recognize the importance of. Queen 
Ann's Lace is a wild flower in the 
vineyards Is thoughteiteswase aug crear 
Hane) Loreoue eenerilesredyeoo bad 
toys a white. Evower. |) Youcknowst is 
‘funny, we started with the rain wine, 
and we happened to make the first 
Tce: Wine, so it seems we may pe 
playing games with the names. 


P.W. The Ice Wine was an accident, 
Was bt 1b 


J.S. Yes, wé were just going to make 
a late harvest French Columbard, and 
CHeheLUMtrozZen  itewas abouin@uc F 
when we started to pick, and it was 
alreaty about 507, Bouri tus - 


P.W. It must have been a real pain 
CO prek. 


J.S. It was a real hassle. People 
say why dont ‘you donitiacain, pms 
it doesn'tinspire a lot of wanting 
to do iteagain type thine. Vliewee 
cold, thesrractor wouldnttistarm 
1t was starting to snow, the pick- 
ers wanted to go home, we paid a 
little more and they did it. 


P.W. With.all this rain the vsoLtleinues 
leach gut quite a bit. 


J.S. Yes, the sorls are"real lowe 
None over 6, some even 4/5 and Hie 
that. 


Pi.W. How does that affect the wanes 


J.S. I don't. know: bt. makessit shee 
to get the vines started, and upgtne 
stake. Once up the stakes they seem 
to do fide. ol vernheard phatase aml 
low (\pH's .give.a Lot .of avaid apie 
aluminum, but here there's boron 
and zine deficiency too. ss lt) seamed 
eccat ts01 Ly 


P.W. What varities do you think are 
distinguishing themselves here? 


J.S. Well, Cabernet,. right here on 
the valley floor ‘has done! real “wei 
People don’t want tovhear>thatyeeee 
it's true. This valleytis resis 
ferent,, Booneville grapes matunewl0 
days earlier than here, just 10 miles 
away. People plant a Lot of )Gewune 
because of this rap about Gold) elmmaee 
grapes but the most memorable wines 
for me have been the Cabernets, also 
the Zinfandels from the ridge topes 
but thats another climate wp theres 


P.W. A Lot. of Vintage Varieiions 


J.S. Definitely, thats why it saree 
hard to tell someone what to plant. 
for instance we had an estate Bottled 
Cabernet Lig /4 i 5 feet ee 

but we-have to bite the’ bullet invthe 
other years. I've been getting bette® 
about working with those wines that 
come in at 21°brix,.: 


PW. Hows et hae 


J.S. We ferment them as hot as we can 
get them. Otherwise they can be real 
light, though color has never been a 
problem. “But if you ferment these 
high acid, low sugar grapes at 950F 

or atleast 90°F then you seem to get 
more extract, the wines taste richer. 


P.W. How do you handle the high acids? 


J.S. It's never been a problem in the 
Cabernet. The problem has been with 
Geen, fandel. “rf-i1t “comes in “over 
ome Cacia) then a ‘nalo-lactic® fFermen- 
PA@romumay tarop vit to vonly..3o which 
Ppourpecanyad just with calcium ‘carbonate. 
tees wor so much of a problem, ‘but 
Pm iomoiis =). or Birr watien some 
wines ou have to raise 1t)to.3,.3to 
pe wreene malo-laccie coins. This tvyou 
Bo marliteattéer pressing as thats the 
first time you can get an accurate 
measure of. the volume. 


Pow wrAre “you inoculating for *M-L? 


Seow o, and the M-l; fermentations 
ater very drawl Oul, but the wines 
come out quite clean. No H»9S pro- 
blems, but next year we may try Or 


a malo-lactic fermentation in the 
Chardonnay cand _«thinkewer lhl have to 
Mmocilavte= because there’ s mo cul tire 
in the white cooperage. 


In the tasting room many awards a 
arenonM di splayvaeresting ‘to. Jedi s 
Apasluwess | \aeshiasmal ll -but .pro- 
mused tomwri te an article forrus 
on Wine Deacidification, the sub- 
jecewhiicheearned him his masters 
deereesirom U.C.wDavisvin 19/6. 


The winery, 
partially out was founded in 1972 
Edmeades Vineyardd is located about 


partially indoors and 


10 miles from the coast, west of 


Philo: 

Ts SOE I Se il we casein = A bie in thts 
P.W. If know with your dry wines you 
DYeUCeraeLC bestia al, bub asua 
worst case how would you clean up 
auilbearerwina nyesiewinve.s 

J.S. For the sweet wines, since we 
dontt have a centrifuge, we usually 
chill it, fine with bentonite, then 
run? ice “Chroush a Scott 11250) whieh 

is a real loose pad. Then we get 

it, hopefully, depending on how clear 
LE Sets, toweo. throgehuankhO en | When 
LLASet imei o, ROLES Lu eeoes  ehroueh 
an EK and a membrane in series. I've 
noticed and other winemakers have 
Savdatite mae yvOulr mh iin icowe aie 

Diem Wwartoa couple ori days) and ary 
to membrane filter, something has 
happened in the wine. Maybe some 
sort of colloid equlibrium -or some- 
ciate OM Cech bewisl ecu ne. Late 

of the membrane. 

I was playing sort of a game and 
pub oO GoOUN Casesr OL rainbwine, “and 
500cases of gewurtz through a 10" 
membrane “cartridge. T) finally threw 
it away because it had been in SO>5 
and water SOmany days it started fo 
Ssreuilmerunny, put Let Strll Dubble 
POlUNvedwETie. “LO put Tt Unrouel a 
pad and a membrane in series is 
really thé onky way to go. 


Continued Gm page |] 


6 Santa Cruz Mountain Vineyard 


Ken Burnap (left) winemaker of 
Santa Cruz Mountain Vineyards and 
Jeff Booth standing on Rider Ridge. 


Practical Winery  whiartory orm cnr nk 
makes a great Pinot Noir grape? 


Ken Burnap: I did about three anda 
half years of research to determine 
where Pinot Noir should be grown and 
what I did was go to the premieur 

grand cru vineyards in Burgundy, and 


Look lor wheatethevanave,) wiat Ue aiee Likes 


What I wound up with was 13 ident- 
tifying things from the different 
vineyards, :and what you do is try 
and correlate them, and there's 
nothing that Tits 'no mtreak that 
runs through them all. Every time 
you think you have identified a nec- 
essary element you find a fabulous 
vineyard wlaich doesn't have it. So 
what I wound up with was 13 items, 
none of which were in all vineyards, 
but some would overlay from one vine- 
yard to another and one of those was 
limestome. Now,not all great vine- 
yards have limestone, Chambertain 
comes: Lo, mind .~+ GlosiederBeze. en. 


P.W. Do you have any limestone in 
your vineyard? 


K.B. There are two areas where you 
can find limestone, but basically 
Most ool my deacidi Living wusollyel ements 


come from old fossilized sea shells 
and prehistoric marine sediment. We 
often turn up old sea shells when we 
disks .~BUtC Ue, Suma rI Zeal. don gu 
think it's very. important ; my favogs 
ite Burgundies come from vineyards 
with no limestone, ced. soils, Ice 
Chambertain for instance. 


PW.’ DO you. watch your Pincti was 
pH vs .venysclasely ¢ 


K.B.:L pick.to acid and.»pl, -jsdommee 
wateh the sugar much; thats one “ea 
son, I chave long M-L's,..l pLckpameavec” 
hich acids, but this wine (1977 meee 
14.6 alcohol which might also help 
account, [oretie.M-ly dura vom. 


P.W. How well do these heating coils 
work? (pointing to some heating: coils 
taped to the bottom of the enclosed 
tanks) 


K.B. I tried to keep the wines at 
20°C to try and promote a natural 
malo-lactic, but I've done this @enree 
years now and it never worked. I 

get a natural M-L extensively drawn 
out, often abovlone.year in becaea 


Note the soaker hose taped near the 
top of the tank, at harvest a bed 
sheet is hung from the rope above 
the hose, and water, (lL. Dealy hoon es 
trickeled over for evaporative 
cooling which Ken says is adequate 
tovwcontrol (the ‘higher, temperatures 
of red fermentations. 


pe 


P.W. The Cabernet also? 
K.B. Yes. 
Payee Wiyedo wou tiink it's so long? 


Keo Ces juste the bacteria I have 
here. It's not one of those speedy 
cultured types; I don't use cultured 
yeast in the fermentation either, 
it's the natural yeast of our vine- 
yard. 


P.W. What Kind of sulfur program are 
you using? 


K.B. We didn't use any on the Pinot 
this last year; in '/6 I added 25ppm 
at crush, If the grapes are too hot, 
Mmacdte 5. ppm, -Moamore tehanjihat,. to 
kill anything that might get active 
too fast on me. When you don't use 
any refrigeration you have to learn 
to do other things; like if the grapes 
aretoo hot we wait till the next 
morning to crush them, when they 
ane Cool. 


P.W.'Are you using any Be ingche 
cobbalhine tone pOLULi neg 


continued on ae 138 


Ken Burnap, former Atomic Energy 
Commision photographer (he took 
some of those great Alamo bomb test 
pictures), restaurateur, and now 
proprietor of Santa Cruz Mountain 
Vineyard stands here in front of 
his, [977 PinotsNorr, Dot ebeduand 


Dinned thi late 79-4 earl yi SOs 


Santa Cruz Mountain Vineyard, all gravity 
flow and currently four, levels, 
bel five, 
Sauvignon and estate bottled Pinot Noir. 
The winery is located about five miles 

from the ocean, 


soon to 
is producing excellent Cabernet 


eAasteOlmoanla Cruz jiCax 


8 Thomas Kruse 


Thomas Kruse holding a 'U' tube 
racking rod he says is so simple 
many people overlook it. A man 
of manyinterests he is, at press 
time, running for a seat in the 
state assembly, 24th district. 


SL SES I TS IESE A ISS OEE TEN EEE ETE 


I include these reflections of 
Tom Kruse not because he has an un- 
usual -or idealistirouwimnery Gas ca 
rather eclectic affair) ,, nor because 
his wines fetch top dollar, (they..are 
Benerally Guite Pood and fairly, 
priced as well), but. pay him this 
respect for his approach,to,_lite and 
the way his winery has bécome a re- 
flection of) Ni's “ideals. 

Tie wine UMdusery tothard work, 
and the smaller the winery, the more 
work it is. The sole owner-operator 
winery finds that person wearing a 
multitude of hats, winemaker, mar- 
keting man; administrator, account - 
ant, maintenance man, etc. In this 
rush we can be blinded by the money 
problems, science, obligations, and 
forget the pleasure that making wine 
can offer, 

Tom Kruse is too generous to be 
a CapGarnmoty tidus ervey) biesewa meri: 
recently showed a small profit after 
nine years, but he enjoys his time 
spent, and seems to enjoy the flow 
OF Visitors. oli addi elonuhert nds 
time to jbe: local lyactive,contri- 
buting and participating in local 
festivals and public office. 

On winemaking Tom offered some 
unusual and some practical sugges- 
tions. He does not inoculate with 
yeast. or malo-lactie cultures, pre® 
ferring the spontaneous fermentations. 
“Levenndid’ some Lots’ of Zinfandel 
side by side of cultured yeast and 


natural yeast and the cultured yeast 
didn't have the character and had 
more Hos ‘problems %,esa_dmlom. 


Tom has been making Champagnes 
for all nine years with some antique 
corking and capsuling equipment. 

He pointed to the equipment and said 
"Those and my grandfathers shotgun 
are things i wouldn; =) part wile 
For degorgment, Tom chills the cham— 
pagne bottles overnight in a chest 
freezer and freezes the neck of the 
bottle with dry ice and isopropyl 
alcohol or acetone. 

On filtration Tom has, this reve. 
ation to share with us; "For nine 
years I kept saying filters are no 
good, they must’ take something our 
This year I made more wine than ever, 
and inorder to facilitate thae, ang 
to get some wines on the market by 
the holidays, Sunday night whites, 

I bought a filter. Now if I waited 
forva fining agent like (bentonite; eo 
take its (normal course, 1 wouldtiaye 
been bottling in April. I put some 
white wine with some haze in one side 


.and 1t came out the other side? enmep, 


fresh, delightful with two less fack-— 
ings than normal-— what can I says “1 
had to like it. We even»filtered 
through a loose pad some cabernet, 
and I found the filtered side had a 
better aroma. 
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touts also proud OPenis Cartrize 
filter adapted from a swimming pool 


type housing. A regular millipore 
cartridge (or any other manufacturer) 
can be used with the correct adapters 
which they all sell. 


sgenStainless 
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— 
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a 
Will 
The Tom Kruse method for rebuilding 
a plastic housed Jabsco pump. 

Tom noted that after a few years of 
use the plastic housing parts that 
contact the rubber impeller wear 
with a grove, such that when the 
impeller is replaced the pump will 
sénllrnotnselt prime: | “omepicked 
up some 16 gauge stainless steel 
sheet and cut holes for the bolts, 
and the center shaft, sandwiched 
the sheets on both sides of the 


impeller and reports that it now 
works better than new. 
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Pressure Sensative Labelers 


Anyone who has shopped recently 
fom an automatic labeler to replace 
the semiautomatic one they are cur- 
rently wrestling with have found a 
gap in price between the $3,000 
semiautomatic equipment, and the 
$15-20,000 automatic models (which 
are generally worth the money if you 
have it). Several manufacturers are 
now selling a pressure sensative 
type labeler for an intermediate 
price, which works well in that the 
labels go on straight, fast, no 
warn Up time, and the like, but the 
few people who have them that I have 
spoken with have the following com- 
plaints: the cost per label is higher 
as they come on a roll of glossy 
Paper and so need special printers 
to do the printing; among the three 
of four printers now doing this work 
the selection of paper is restricted 
as it takes a substantial investment 
for them to stock each type of paper; 
the printing quality has been good 
LO-dismaly ‘and the Last complaint 
is that the adhesive on the back 
of the lables is not water soluble 
so the bottles cannot be washed, 
even with superheated steam. 

These are all problems which can 
be straightened out with time and 
technology, in which case the system 
will warrant reinspection. 


Complete winemakers service 
and research laboratory 

for the professional 

and home winemaker 


NQUIRY 


301 -D, East Street 
Healdsburg, CA 95448 
(707) 433-9294 

Martha Bannister 

MaryAnn Graf 


1O Lab. Update 


0 © errr ee 


SOs via lodate- lodide 


This method of free and total SO5 determination compares favorably 
to the Ripper determination for accuracy. The advantage is the stabDLULity 
of the iodate solution compared to iodine solutions. The mechinism is 
as follows; an excess of iodide 1s) added) to the wine,s to LS then tueraved 


with iodate: 


Sip re Loses BHT ae | ou ee 
- S Oi eee ae 
I, + S04 + H50 eS % 


As soon as excess iodine is present, the starch endpoint is visable via 


color change. 


Procedure: for Free SO, 


1) Pipet 25 ml of wine into a 250 ml Erlenmeyer flask. 

? c 

2) “add s2 *mlonais H5SOy « 

3) Add 4 ml Starch Indicator. 

4) Titrate with I-I0, using a 10 *miVburette readable to!0-. 05 -mt 
Calculation: 


(ml of titrant used) X 20 = ppm Free SO, 


Procedure for Total SO 
1) Pipet 25 ml of wine into a 250™ml Erlenmeyer flask, 
2) Add 10 ml 1N NaOH, stopper, swirl, and let stand about 5 minutes. 
3) Add 2 ml H,S0, M3. soliiti on. 
4) Add 4 ml starch indicator solution. 
5) Titrate with I-10, to endpoint, #m1ls used = ny 
6) Add 40 ml 1N NaOH, stopper, swirl, and let stand about 5 minutes. 
i WAddev/umis H5SO,, LaseGOLulLon . 
8)\. Therateawi th l-2t02" to endpoint, # mls used = ny 
Calculation; 


(ny + ny) x 20 = ppm Total SO, 


Endpoint detection: 
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In white wines the end point is a purple which will last about 30 


Seconds, Lt wlll then fade’ out. 


The end point in red wines is visible 


with a strong yellow light source below, OLBUeuLer yet yellow bined sic 


from the side, and flucrescent light from below. 


Lodate-Lodide Solution N/128 


mix: 0.566 gm KIO, (potassium iodate) 
5.000 gm KI“ (pdtassium iodide) 
Piiirescvomk a ter, wi. SOMIELON Ls 


slightly yellow, add one or two crystals 


Siecuvosuliace,.tidis clean. 


Sulfuric Acid,- 1:3 solution H5SO, 
(wear eye protection) 


Toma petiter volumetric ftlaskrwith 
BUOemL HO! add 230 m1 H»SO con- 
Centrate: slowly! Cool In) a water 
ately ai .LiktOcsbOp, ane. 


NaOH 1N, Sodium Hydroxide solution 
(wear eye protection) 


Place approximatly 40.82 gm of NaOH 
ioe 2. liter, volumetric, [bask., Add 
Oem HO, swirl well to dissolve. 
Use water bath to cool to calibration 
memperacure, tlll to marki with H50, 
cap, invert and mix well. 


Starch indi catom Ss olibion 
(lasts about: 3 weeks ) 


Mix’ SRenmestarch.witlme2 >) ml2H50 en 

a beaker, mix 100%em plain NaCl .with 
500 ml boiling H,0. Add starch mixture 
Gor salemsolucvoteand DOLL abouleoemin: 
cool to room temp, dilute to 1 liter. 
filter to remove sediment if necessary. 
Turns brown when it's going off. 


( 
0.500 gm Na,t0, (sodium carbonate) 


Interview with Jed Steele 
continued from page 5 


P.WabWhatlswinatne, tuture .torskdmedes 
Vineyard? 


J.S. We're like most wineries, making 
(5eewhLee wand Mmostyeh, that asus, iiuke 
the Rain Wine and Opal, slightly 
sweet refreshing whites, but the 
more I make wine the more I want to 
get into these drier wines. One of 
Our Genurtzbraml Nersai ss ary play 
alcohol, vanddslishtly bitter-great 
food wine, dbuEawes+sel lea Lotwol ithe 
sweeter wines from the tasting room 
and that's just the way it is, but 

I know that in the long run the thing 
that's going to carry above the trenc 
are the red wines from this area. 


Classified 


Due to the demand for used 
equipment these classified 
advertisements are free to 
subscribers. They must be 
SubMmLGbed by tae loth of 
the odd months. 


FOR SALF: 
10 inch continuous screw 


press, needs restoration 
Fortino Winery 408-842-3305 


WANTED: 

Phase Contrast Microscope, 
200-1000x ZD Winery 
707-963-5188 


EMPLOYMENT 

avalilable- Viticulturist, 
experience in soils & 
supervision 916-758-5122 


l2 Depth Filtration 


A FEW FACTORS INVOLVED IN PROPER DEPTH FILTRATION 


The effect of filtration on wine 
is still a moot point. Fine wines 
are made with and without it and we 
Will address, only) technique sand jequip- 
ment in this series of articles. 

Depthv Le ltratiom Verised shor tie 
removal of large amounts of particu- 
late matter, [i that to be removed 
LS Nob yeast Of bacleri a. nen ti 1s 
colloidal in nature, and your cellar- 
ime LechnLiques spt lOc stom it ltueruon 
become more Critical: (losremoverspros 
teins, pectins, and complex poly- 
saccharides, many of which carry a 
negative charge, fining to wmprove 
settling oraggregation will ease 
Bidet a tors 

Formerly asbestos was popular 
due to its high zeta potential and 
ability to remove particles smaller 
than the rated pore size. The move- 
ment away from most applications of 
asbestos’ for health reasons has 
brought about the search for filter 
media with a zeta potential (an elec- 
trokenetic attraction) equal to the 
naturally high zeta potential of 
asbestos’. When, like asbestos the 
zeta potential istposbLtive iu wilt 
attract most of the particles in the 


feed stream which are negativly charged. 


The problem with asbestos 
substitutes thusmiar has been) that 
the Dinders OL Nich Zetauwriiters 
are mot stable atilow pH"s and some 
will tend to leach out at pH 3 
allowing media migration (the pads 
break up). 


1) 
i] 
Electrokinetic 


80 + Effect & \ 
Mechanical { 
Straining 


“t#—___ Mechanical 


Straining 
Efficiency 
Only 


% EFFICIENCY 


PARTICLE SIZE (MICRON) 


The use of diatomaceous earth 
and vother fit Lter aids continues mea 
increase in popularity due to its 
ability to filter some of the problem 
collolds... mall otes ob iwaner eam 
be filtered via the use of pads only, 
but the larger the amount of wine or 
the more particulates it carries, the 
more attractive ecomomically D.E. 
pecomes, 


Strategies of ‘Depth Filtration 


1) When selecting the proper 
filter aid particle sive: theveriecs] 
tiveness of Tiltration’ increaseswas 
the particle’ size of the fil tame 
approaches that of the particle to 
be removed. If the particles to be 
removed are smaller than the filter 
aid particles, they will pass through 
unobstructed. If they are larger they 
wLll tend to form a film over the 
filter Mid 


2).Most people I spoke with about 
filtration mentioned many of the prob- 
lems they came in contact with came 
from running the filtration toom@iase. 
Several people mentioned that cutting 
the flow in half would often more 
than double the throughput. With 
filter aid filtratvons) deminimem 
speed is needed to keep the cake on 
the septum (about 1 gallon per square 


AMF - Cuno 


The chart on the left shows filtering efficiency of fibrous mat with 
and without the effects of zeta potential. On the right fibers are 
magnified 10.000X and 40,000X to show trapping principle due to size 
and ™ the "erfects of “trapping, via Zetaypocential respectively. 
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foot per minute), while a flow rate 
too fast will cause cake compaction, 
channeling, reduced residence time, 
and precoat erosion. 


VARIATION OF THROUGHPUT 
Gor “WITH FLOW INTENSITY 


(Pleasanton Calif tap water) 


Effects of Flow Rate 
on Filter Life 


THROUGHPUT 
Gallons per Square Foot 


. n n = _ 
Os 1.0 15 2.0 25 
FLOW INTENSITY 
Gallons per Minute per Square Foot 


3) As the cake builds one must 
maincain the addition of filter aid, 
but as the differential pressure 
across the cake (delta P) inecréases 
then the percentage of filter aid 
must also increase to maintain flow 

angeslow the delta P rise. 0.2- 
4.0% filter aid to volume is a typi- 


eal ange slorsvanlatvonein (fylter said 
additions AS= the fultracion proceeds 


two changes occur to necessitate an 
increase in filter aid percentage: 

a. The thickness of the cake is 
increasing, thus the compressability 
will be greater, and the delta P 
across ehe.firlter media will increase, 
Anminerease.oL Libkter aid use at this 
point will aid in keeping a loose 
cake and prolong the filtration. 

b. One should always filter from 
the top of the tank down, with the 
more common situation being one where 
the operator changes from an upper 
racking valve to a lower one, or the 
Swing arm, which is becoming popular, 
is rotated down with the result being 
an increase of solids. With this an 
inCheasesmoaehiulter aid percentage is 
needed to maintain a’ porous; cake, 
and vavoldepl miding oft areas of the 
filter, channeling, and increased 
delta Ps, thus prolong chroughput. 


PRESSURE DROP vs. FLOW 


1) Blocking Filtration 


4) Increased , 
Inadequate Body Feed 


Pressure,’ 
Drop +” 
ot 


2) Least Adequate 
Body Feed 


PRESSURE DROP 


3) Double Body Feed 
Level of (2) 


TOTAL FLOW 


New Equipment 


One  plLece Worth mote. is. tom the 
plate and frame type (like the back 
Cover ag.) which is a.manifold about 
the thickness of two plates which 
when installed near the center of 
Chey Diab -= CONVerts the 1tiuLuer to a 
two stage system. The wine put in 
must go through the first set of 
pads, is then diverted back up to 
thesinilet jside thor the second set of 
pads, then feeds out a port on the 
sldae Ol The manifold. “The normal 
Hulett on) mie ead of tthe. trl ter 
has been capped, to force the flow to 
the second stage pads. With this 
device one could filter the wine 
through a course and then a tighter 
filtration with only one movement. 


Several (people have told me,D.bh. 
could not be used with cartridge 
SVoeemss eis sl nenioGutlnie. Toma 
couple of years cartridges of poly- 
propolene have been made as a septum 
bom ilter aid use, butane thine.tco 
POLMGTOUL Ils wil the: Cylindrical 
pleated type* the surface area is 
quite small once the pleats are 
filledewi thy ti lvertailds | This type 
can be washed and backflushed 
for full regeneration. People have 
even used the Cuno type stacked plate 
type Gartridge for D.E. use, but 
these don't have the space between 
theeplates’ *for*cake buildup. Filter 
aids can be used, though the plate 
and frame system has the largest 
cake capacity. 


THE PRACTICAL WINERY 


14 Crossflow Filtration 


This Tlow path 18 new to the wine industry and shows) dramatic uresilus 
when ifiltering, deformable: particulates. “ Ilnv*erossilow £iltiration tea paee 


ticulates are’ continuously sweptr away from the\tiliter, surface: byetme 
shear force of the fluid. 


FEED 
RETENTATE — 7 oe STREAM 


RETENTATE 


FILTER MEDIA SHOWN [ae 
REJECT 
FILTER MEDIA SHOWN (agaBR STREAM 


In, dead=ended iriltration*the particulates tend to compact on the 
filtration medium and plug the filter far more bapialy. 


In crossflow a 
percentage of the flow (54 and up depending on the situation) is returned 
to the input side. This is then refiltered to the desired concentration. 


Filtrate 


Restrictor 


cross flow Accumulated 
: Filtrate 
filter nual 


Crossflow filtration is currently being used in other industries for 
ultrafiltration! Chess’ thant Oy2imtcrometensm 


The only wine tests I have 
heard of were for lees filtrations and very satisfactory results were 
Peported. 


oe 
FLOW 
RATE ys CONCENTRATION OF YEAST 
(c r Flow Decay-Cross Flow Mode 
alions 


| 
| WITH 0.2um NUCLEPORE MEMBRANE 
per Pitiees IN NUCLEPORE RADIAL FLOW CELL 
foot per 
| 
{ 
\ 
\ 


(10 mil channel ) 


day ) 


Flow Decay— Dead End Mode 


‘Gn 


Ze 4 j « /0 


YEAST CONCENTRATION (% OF VOLUME } 


Another potential/appl ication is\in, water win travuonee any 


water used in precoating or sterilizing bottling equipment should be 
fiiLéred tighter than the wine: tobe borileds 


We would be happy to 
publish information on any tests or applications. 


| Polyethlene Tanks /5 


Food grade polyethlene has been 
around the wine industry for a few 
years in the form of those 50 gal. 
blue: plastic drums used for concen- 
Geaee ander U1 CMuLCeASshippin®, but 
now large tanks, up to 6450 gal @nd 
Sooumr ,U00eal)), are) available. 

The natural hesitation to jump 
Goward a plastic: tank j{Geven, at 50¢ 
Per eal.) is understandable, as. wine 
MomoettLini zed tor minor taste /com- 
ponents with such diligence; but the 
last year has seen some commercial 
trials with the results promising. 

The tanks are being fabricated 
in Stockton at Poly-Cal-Plastics 
Inc. and are distributed through 
Process Engineers Inc. of Hayward 
Gereliasiceveral cast coast dis 
Poiowtcors ). ~~ lherr’ construction Ls 
a two layer system with a cross- 
linked polyethlene exterior (Cior 
strength) and a low density food 
grade polyethlene lining bonded 
Wiehe: sti tletumbling iniarlarce Luc 
nace. 


The catalyst for the crosslinking 


in the outer layer is peroxide which 
Mmoumestly burned off; put azsmakl 
residue remains, and makes it un- 
acceptable as food grade, but the 
inner layer has no peroxide added. 


The responses of the users was 
MOytaste pick up alter upto Lour 
months residency time (four wineries 
were queried). One winery even fer- 
mented chardonnay in new plastic, 
but two people noted unusually fast 
free SO? .drop which may indicate 
more oxygen permeability, than, wood 
Or Stainless,.steel .. ALL users noted 
the poor sealing of manholes, and 
a couple noted some of the tanks had 
raised cavities which were difficult 
to evacuate, and.fiilld with wine. 

These complaints (with the ex- 
ception of the 07 permeability) are 
a sign of the youthfull lack of so- 
phisticatvonmioiiihe product jy cand 
when the sealing capabilities are 
improved thenirarbetter eeheck 0h 0, 


permeability can be made. 

All users mentioned the tanks 
had been moved about since crush 
POLN Vine upFr tiem moprlity, “ard 
the manufacturer made known how easy 
it (was toy pul 42 valve "at\anypoirmne: 
I might point out ‘the reirigerativon 
potentials are similar to those of 
wood tanks. All users seemed pleased 
wi Chie thie extra cooperace sae crush, 
and indicated they were keeping them 
for “bottling and other temporary 
storage’ duties. 


Plastic tanks. %cast in Stockton, have shown potential for wine storage 


in a few on the site tests. 


The black ones (not shown) are better for 


outside use as the pigment cuts ultraviolet degradation. 


16 Energy Wise 


THE! ROBERT PECOTA WENERY* OF THE NAPA VALLEY 


“TtThsulate;y Tnsulapve, Ansuvete, 


says Robert’ Pecota. ‘And so’ he has. 


The "in tertorter Nis icormeusaved "steel 
winery Ls framed’ with "2x10%s sand 1s 
fubly“inswlated Vo RSI “Lemared a 


few mires rioreN Of Calistoga tite, 
expirence a few days of 100 degree 
weather) “but he-says Thevwinery 
dosen't exceed 65°F using mainly a 
system of shutters and a small fan 
which operates automatically when 
there (is! a SB Pedietterente’ between 


therinterlor and! ‘exterLor Temperature 


Other energy saving ideas are 


using# *drip Grrigatiiony line antcotis 


on- the roof “ass preneatem fommirs 


Hot water heater, Heralso Uses uahe 
cooling system of. the, '30"s in which 
an ice block 1s formed jat, nigchbyinya 


an insulated tank» Alhrough: coils 
embeded in the ice circulates the 
secondary coolant (brine or pro- 
polene elyedl), tom cooling fer 
menters. This allows the use of a 
smaller compressor unit, and works 
it ak nkeht with the-ald ol, cooler 
ambiant temperatures. 


He abso pOoLnts (oul thar ealu0e. 
escent lights use less energy, and 
three phase power is more economical. 

The’ bottom line of these effort. 
is A™monthly electricity (DEL Ol. 
during the year and twice that dune 
crush. Total winery capicituyy 19,2 


eee 


The Robert Pecota Winery was written 
up in the PG&E Progress news letter 
in Feburary for, his energy saving 
ideas, -andiwhen  iecalled thenpier 

a copy of that article they said 
anyone could request an inspection 
of their winery and the inspector 
would give suggetions on ways to 

cut Lnidustrial’ power use, all ae 

no’ charge, “That number?)is S00-777— 
SO00 or “check your local direclery 
and tell us if they have any sugges--=-= 
tions of value. 

They will send you reams sot infcme 
mation on solar efficencys and 


other energy related subj 
the ache usd wae 


At a seminar recent ly the point was brought up that an uninsulated 
tank uses five times the cooling capacity of an insulated tank. 


Letty ‘ice bank formed ac nlene in the dairy tank allows a smaller 
cooling unit, less investment and less power demand. Center: Bird 
netting is used to:trellis the ivy on»the- south side of the winery. 
Right: The valve is closed andvavwinery hose’is hooked to the YI¥ 
for hot water recirculation through the heater using a winery pump, 
for malo-lactic stimulation. 
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Practical [deas /7 


AN CLaSSie Of, positive ipres- 
sure. .sooms -. the .fibtered vwair 
1s supplied by the blower 
unde the counter on the rig 
right. The wood framed, 
plastic covered room at 
Felton Empire din, thewoanca 
Cruz Mountains, contains. the 
filler and corker, the bottles 
being passed out a small slit 
im theyplastic to be. fouled 
and labled. 


This barrel support used at 
David Bruce Winery allows 
Poa LvLdual barrel access. 
The single bolt supporting 
the cradle hooks around the 
reinforcing steel in the 
wall. 


plunger/stopper 


This batch dejuicer made at 
Veedercrest Vineyards is used 
for making Blanc des Noir. The 
converted stainless drum is 
placed? omy Cop offattank, the 
plunger/stopper seals around 

a hole in the bottom and the 
interior screen is filled 

} with crushed grapes. A percent- 
Bees! age of the free run exits 
through the drain on the side 
Of the drum. to a second tank. 
The plunger is then removed 
such that the pommace can fall 
into the lower tank. 
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I interview with Ken Burnap 
continued from page 7 


K.B. Oh, I have on some wines. Some 
wines, after they go through M-igL 
feel it may be advantageous To pul 
She aloue 35: pom 


PiW) “is this from a= practice you 
know to be used in Burgundy? 


K.B. Not by todays standards, jbut 
this is how they made Burgundies 
about 150 years ago. Basically what 
Pdo Vs just, Kind (Ol vd Shane estiep 
backwards in progress. Now,I'm not 
Ubyitie “lO Make a Buretiidy att. jits L 
so happens that my '/6 Pinot is very 
much Like) a Bureuhdy, bDuu, eenenal iy, 
there are two differences between 


Burgundies and California Pinot Noirs- 


one is an elusive floral character 
to the nose, and the other is ethyl 
acetate. 


P.W. What .do: you think 1s the origin 


of the Vatver ¢ 


kK.B. several reasons; not using cul- 
tured yeast, a comparatively long 
skin soak, another is a compara- 
tively, Loné.times on wtheszross eles. 
In the old style they don't press 
till all the skins drop to the bot- 
tom-of the tank. 


P.W. How long was the '// on the 
skims fore! 


K.B. Twenty one days. 


P.W. And what type of wood didume 
See. 


K.B. Siruge, did an experi menmaaam 
'7/5 where I aged lots of the same 
wine in Siruge andPrarie du Chéne 
and have done comparison tasting 
maybe a dozen times since then, and 
there is no conclusive decision’ 
each time we decide which is best 
it has gone different ways, even 
with the same people. The thing 
that pisses me off is that when it 
comes time to order new wood it is 
always the French oak that wins, when 
you'd rather pay for American oak, 


Vintage /deas 


In keeping with the theme of filtration I present the origin oi the 
term "filter press" from the Annual Report of the Cheif Executive Officer 


ear 1888, by 


OL tuner Board: of Statet Vi trenlwunalsConmpeesroners tor the 


Raimond Boireau. 
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Translated from the French by E.A.Schneider. 
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Page 108. 


131. Filter presses; a, bridge used for emptying the first legs in the tub b; in cis a utensil 
hooked, to the pail—a kind of tin basin with double bottom of rectangular form—which 
possesses one or several iron rings which have the diameters of the sacks; ¢, ¢, c, these 
are small vats, which have an inner diameter of three and one third feet, and are about two 
to two and one half feet high; the first one contains about ninety gallons, and those 
which are two and one half feet high contain about one hundred and forty gallons; d, press 
for the lees with long lever; e, pail which is used for putting in the sacks, or to press them. 


19 


Vintage ldeas Cont. 


"Pressing The Lees.-After having 
drawn the wine from the lees three 
PeeLoulr Limes, Lt Ls possible by 
MPigessins to recover a stil]. further 
Quantity, as the lees contain, on 
the average, not less than 50% of 
pacuad . 

Economical Arrangement of a 
Press for the Lees.-The pressing of 
the lees is done in small sacks, 
which are approximately one and one 
half feet long. The material of 
these sacks should be cotton cloth, 
because the sacks, which are made 
Hecneienp, ilpart to the wine Ceven 
Mesweiey Nave been Used several times) 
a disagreeable taste: this sack 
fasta is yery injurious to the qual - 
Mty Of the wine. Cotton, which does 
Hee impart any bad taste, should 
always be chosen. 

The lees from one vineyard, or 
from one cellar, can be pressed with- 
out any other expenses than the pur- 


Case Of 42 SsufficlLent number of sacks. 


The cloth should be. fine, and have 
resular and tight meshes. 

In order to arrange a cheap 
press for the lees, an empty barrel 
is taken and its bottom staved in; 
this bottom is now fastened toge- 
ther by two crossbeams; when this 
is done a little less than half an 
iaChinoL wood -1s taken off from the 
Periphery of the bottom, so that it 
ml easily go into the barrel and 
eius answer for a cover. Artlerwards, 

in one of Line staves of the 
Parcel, @ gimlet hole 1s bored about 
half an inch above the bottom which 
bemaine, if a manner that this hole 
NG@cte touches the bottom in the in- 
meron ro: the barrel. Lastly -a 
Seopcook 15 interoducéed in the @im- 
ee niole. This barcgel, which is 
designed to hold the sacks, is now 
placed alongside a wall on two bar- 
els, which are covered with .a 
DOerad; Tr necessary, the barrel is 
Galsed tO a2 SULTicient hereht so 
that below the stopcock an empty 
Deacrel, destined to receive the 
pressed wine, can be placed. 


tae order so empty the lees in 
the sacks rapidly and easily, the 
full barrels are raised on a scaf- 
folding and emptied in the sacks. 
Ducing Ehis Operation the sacks are 
held open by means of a piece of 
twisted wood; as soon as a sack is 
Pv wieesokidiy et bed up wel 2 
knot easy to undo again. In this 
way one sack after another is filled 
Meee. (CiglS Wsmence ll Ailguerele shel ihe 

Durinewalletchis Lume’ the stop- 
cock remains open) and tne wine rus 
On Pee pPrOpOruron as ult ls shi buered 
into the empty barrel which has 
been previously rinsed and sulphured. 

When the barrel is filled with 
the sacks the cover is: placed on top 
of them and very gradually charged 
WlLth weights; afterwards the pres- 
sure 1s continued with a lever. The 
pressing of the lees should be car- 
ried on very gradually; thus - the 
lever should be used only after the 
sacks have been drained during sev- 
eral hours without the application 
Om Pressure; thes lever should be 
also charged with weights after 
several hours; better still on the 
following day. 

When there is no more liquid in 
the bags, which may be recognized 
When, NOtwithstandings the use of the 
lever, no more wine drops from the 
stopcock, the sacks are taken out 
of the barrel. 

This simple arrangement, which 
does not imply any other outlay but 
thesmurcchase Of Sacks, Ls suliicicnr 
for the small winemaker who wants to 
Ut~laze the lees of His wines: with- 
out incurring unnecessary expenses." 


Next issue 


Membrane Filtration 

Large Winery Cold Stabilization 
The New Coopers 

Comming Up: Yeast Strains, 
Malo-Lactic Culture and Use, 
Refrigeration and low energy 
alrernatiuvess Plus Much More. 


the Filters 


The Columbit S-40/S-60 filters are designed and 
constructed for a life span that is measured in generations 
not years. Stainless steel throughout, we have not cut.» 
corners in any areas. Available in 40cm x 40cm and 
60cm x 60cm sheet sizes with loading capacity from 20-60 
sheets on the 40cm filter and up to 150 sheets on the © 
60cm filter. Hydraulic closing device is standard in larger 
units (over 60 plates). Diatomaceous earth filtration 
possible on both units. Before you look at a Columbit 
Filter you should look at a Schenk and a Seitz... . then. 
you ll know why we're so proud of the Columbit Filter. 
At Columbit you always get more for your money . ... 


Joe Gosende — Columbit U.S.A., Inc. 
736 Linden Avenue, Burlingame, California 94010 
Tel: (415) 348-1462 


A. O. Wilson, Process Equipment, Ltd. 
P.O. Box 820, Bolton, Ontario, Canada 
Tel: (416) 857-1511 


In Canada: 


